Citv of Gardner Address: 95 Pleasant St. 

^ Gardner, MA 01440 

FOOD ESTABLISHMENT INSPECTION REPORT , Tel. (978) 630-4013 [fax] (978) 632-4682 

rr‘. - - - . l ‘ --r*-—*-*-’ ■ * - 


Name ^ / 

H9 


iQpe of Operatlanfs) 

2 Food Service 

Type of inspection 

E Routine 


Rfsk ' 


□ Retail 

^ RpfiiHflnMpI Kitrhpfi 

Q Re-inspection 
Previous Inspection 
Date; 

□ Pre^operation 

□ Suspect Illness 



U Mobile 
^ Temporary 
□ Caterer 


HACCP Y/N 



Time 


□ Bed & Breakfast 

□ General Complaint 

□ HACCP 


Out; 

Permit No. 

□ Other 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 


Violations Related to Foodborne Illness Interventions and Risk Factors (Red 
Items) 

Violations marked may pose an imminent health hazard and require immediate 
corrective action as determined by the Board of Health. 


Non’compliance with', 

Antl-Choking 590.009 (E) □ 

Tobacco 590.009 (F) □ 

Allergen Awareness 590.009 (G) □ 


POOD PROTECTION MANAGEMENT 

□ 1 PIC Assigned/Knowledgeable/Dulies 

EMPLOYEE HEALTH 

Q 2 Reporting of Diseases by Food Employee and PIC 

□ 3 Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4 Food and Water from Approved Source 

□ 5. Receiving/Condition 

n 6 Tags/Records/Accuracy of Ingredient Statements 

□ 7 Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ H. Separation/Segregation/Proteclion 

□ 0 Food Contact Surfaces Cleaning and Sanitizing 
Q 10 Proper Adequate Handwashing 

□ 11 Good Hygienic Practices 


□ 12 Prevention of Contamination from Hands 
Q 13 Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 1 A Approved Food or Color Additives 

□ 15 Toxic Chemicals 

TIMETTEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ IS Cooking Temperatures 

□ 17 Reheating 

□ 10 Cooling 

□ 19 Hot and Cold Holding 

□ 20 Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

Q 21 Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22 Posting of Consumer Advisories 


Violations Related to Good Retail Practices_ (Blue 
Items) Criticai (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-ciitical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


23. Management and Personnel (FC-2)(590.003) 

24. Food and Food Protection (FC-3)(590 004) 

25. Equipment and Utensils (fc-4)(590 oos) 

26. Water, Plumbing and Waste (FC-5)(590 oos) 

27. Physical Facility (fc-6)(590 ao7) 

28. Poisonous or Toxic Malerials {FC-7K590 oob) 

29. Special Requirements ( 590009 ) 

30. Other 
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Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an Inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed belov 
by a Board of Health member or Its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation o' 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTIONi 
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City of Gardner 


FOOD ESTABLISHMENT INSPECTION REPORT 





Address: 95 Pleasant St. 

Gardner, MA 01440 

Tel. (978) 630-4013 ffax] (978) 632-4682 


Type^ Operation(s) 
Fv^od Service 


□ Retail 

n Residential Kitchen 
d] Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Type of fnspecf/on 
B^outlne 

□ Re-inspection 
Previous Inspection 
Dale: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 

Non’compliance wfthl 


Violations Related (o Foodborne Ittness Interventions and Risk Factors (Red 
Items) 

Violations marked may pose an imminent health hazard and require immediate 
corrective action as determined by the Board of Health. 


AnU-Choking 590,009 (E) □ 

Tobacco 590.009 (F) □ 

Allergen Awareness 590.009 (G) Q 


FOOD PROTECTION MANAGEMENT 

n 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

n 2, Reporting of Diseases by Food Employee and PIC 
n 3. Pereonnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

IZI 5. Receiving/Condition 

n 6 Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8 Separation/Segregalion/Protection 

n 9 Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
D 11. Good Hygienic Practices 


CH 12, Prevention of Contamination from Hands 

□ 13, Handwash Facilities 

PROTECTION FROM CHEMICALS 

Q 14, Approved Food or Color Additives 
n 15. Toxic Chemicals 

TtMEn^MPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 
n 17. Reheating 

D 18. Cooling 

D 19. Hot and Cold Holding 

n 20. Time as a Public Health Control 

REQUIREMENTS FOR HIOHLY-SUSCEPTIBLE-POPULATIONS (KSP) 
n 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practhes_ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critlcal (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (FC-2)(590,003) 

24. Food and Food Protection (FC-3)(530 004) 

25. Equipment and Utensils (FC-4)(590.005) 

26. Water, Plumbing and Waste (fc-5){590 0061 

27. Physical Facility (FC-6){590 007) 

28. Poisonous or Toxic Materials (fc-7)(590 ooa) 

29. Special Requirements (590 009) 

Other 
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Number of Violated Provisions Related 
To Foodborne Illnesses Interventions I J 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 
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City of Gardner 


Address: 95 Pleasant St 
Gardner, MA 01440 


FOOD ESTABLISHMENT INSPECTION REPORT 


Tel. (978) 6304013 [fax] (978) 632-4682 



Inspector 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 


Violations Related to Foodborne Illness Interventions and Risk Factors (Red 
Items) 

Violations marked may pose an imminent health hazard and require immediate 
corrective action as determined by the Board of Health. 


Non-compifance with', 

Antl-Choking 590.009(E) □ 

Tobacco 690.009 (F) Q 

Altergon Awareness 590.009 (G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1 PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2 Reporting of Diseases by Food Employee and PIC 

□ 3 Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ A Food and Water from Approved Source 

r~l 5 Receivifig/Condition 

□ 6 Tags/Rccofds/Accuracy of Ingredient Statements 

□ 7 Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

n 8 Separation/Segregation/Prolection 

□ 9 Food Contact Surfaces Cleaning and Sanitizing 
Q 10 Proper Adequate Handwashing 

□ 11 Good Hygienic Practices 


Q 12 Prevention of Contamination from Hands 

□ 13 Handwash Facilities 
PROTECTION FROM CHEMICALS 

n 14 Approved Food or Color Additives 

□ 15 Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (PolonUally Hazardous Foods) 

n 16 Cooking Temperatures 
Q 17 Reheating 

□ 18 Cooling 

□ 19 Hot and Cold Holding 

Q 20 Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

Q 21 Food and Food Preparation for HSP 

CONSUMER ADVISORY 

022 Posting of Consumer Advisories 


Violations Related to Good Retail Practices^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


23. Management and Personnel (fc-2}C590 oo3) 

24. Food and Food Protection (FC-3)(590.oo4) 

25. Equipment and Utensils (fc-4)(590 oo5) 

26. Water, Plumbing and Waste (FC-5)(59o 006) 

27. Physical Facility {fc-6)(590 oo7 ) 

28. Poisonous or Toxic Materials (Fc-7){590 0 oa) 

29. Special Requirements (59oao9) 

30. Other 
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Number of Violated Provisions Related 
To Foodborne Illnesses Interventions f J 

and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
59O.CiO0/federal Food Code. This report, when signed belo\ 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited In this report may result in suspension or revocation o 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 














City of Gardner 


Address: 95 Pleasant St. 
Gardner, MA 01440 


FOOD ESTABLISHMENT INSPECTION REPORT Tel. (978) 630-4013 [fax] (978) 632-4682 


(qnrdntr 

l^iqh Schml 


1 

fpe of Operation(s) 
Food Service 

^pe of Inspection 

^ Routine 

Addrsss ^ QQ ^ , 


Risk 

r 

Retail 

Ri:>!QiHpnHal 

Q Re-inspection 
Previous Inspection 

Date: 

□ Pre-operation 

□ Suspect illness 

Telephone (Q-fy)l^^ 



□ 

n 

Mobile 

Temporary 

Caterer 

Conrdner 

Publi r Schools 

HACCP Y/N 

LJ 

□ 

Person-in-C^harge (PIC) 

Time 

In; 

Out: 

□ 

Bed & Breakfast 

□ General Complaint 

□ HACCP 

Inspector- ^ QUHclejS 

Permit No. 

n other 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 


Violations Related to Foodhorne Illness Interventions and Risk Factors (Red 
Items) 

Violations marked may pose an imminent health hazard and require immediate 
corrective action as determined by the Board of Health, 


Non-compUancB with: 

AnH-ChokIng 590.009 (E) □ 

Tobacco 590.009 (F) □ 

Allergen Awareness 590.009 (G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1 PIC Assigned/KnovvIedgeableyDu’tos 

EMPLOYEE HEALTH 

D 2 Reporting oP Diseases by Food Employee and PIC 

□ 3, Personnel with Infections Reslricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4 Food and Water from Approved Source 

□ 5 Receiving/Condition 

□ 6 Tags/Records/Accuracy of Ingredient Statements 

Q 7 Conformance wilh Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 
Q 8 Separation/SegregationyProteclion 

□ 9 Food Contact Surfaces Cleaning and Sanitizing 

□ 10 Proper Adequate Handwashing 

□ 11 Good Hygienic Practices 


□ 12 Prevention of Contamination from Hands 

□ 13 Handwasti Facilities 
PROTECTION FROM CHEMICALS 

□ 1-1 Approved Fond nr Color Addilives 

□ 15 Toxic Chemicals 

TIMEn'EMPERATURE CONTROLS (Potontlatly Hazardous Foods) 

□ 16 Cooking Temperatures 

□ 17 Reheating 

□ 18 Cooling 

□ 19 Hot and Cold Holding 

□ 20 Time as a Public Health Conlro' 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

Q 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22 Posting of Consumer Advisories 


Violations Related to Good Retail Pracf/ces_ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health, Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 
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23. Management and Personnel (Fc-2)(690 oo3 ) 

24. Food and Food Protection (FC*3)(S90 cjq4) 

25. Equipment and Utensils (FC-4)(590 005) 

26. Water, Plumbing and Waste (FC-5){590oa6) 

27. Physical Facility (FC-6)(590,007) 

28. Poisonous or Toxic Materials (FC-7)(590 oos) 

29. Special Requirements (590 009) 

aO.iDther 






Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed beiov 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation o' 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order, 

DATE OF RE-INSPECTION: 


QUty/] ^JUnrJer^ 


Print: 


Print: 






Pugcs 




Voluntary Compliance □ Employee Reslriction ! 

Exclusion 

Re^inspecUon Scheduled □ Emergency Suspension 






















Citv of Gardner Address: 95 Pleasant St. 

^ Gardner, MA 01440 


FOOD ESTABLISHMENT INSPECTIOtj REPORT TeJ. <978) 630-4013 [fax] (97B) 632-4682 


iBiS9IISISI99HII! 

BHHJUSH 

rsiii iq 

Ty ^of Operatlan(s) 

Gd Food Service 

□ Retail 

D Residential Kitchen 

D Mobile 
n Temporary 

□ Caterer 

□ Bed Si Breakfast 

Permit No. 

jy^^f Inspection 
B^outine 
n Re-Inspection 
Previous Inspection 

Date; 

□ Pre-operation 
n Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 



MH 

Talephone^q^^ (/> OO_ 


HACCP Y/N 

Person-in-Ch^e (PIC) 

___1 

Time 

In: 

Out: 



Each violation checked requires an explanation on the narrative page(s) and a citation of specific pravislon(s) violated. 


Violations Related to Foodborne Illness Inten/entions and Risk Factors (Red 
Items) 

Violations marked may pose an imminent health hazard and require immediate 
corrective action as determined by the Board of Health. 


Non-compliance witfil 

Anil-Choking 590.009 (E) □ 

Tobacco 590,009 (F) □ 

Allergen Awareness 590.009 (G) Q 


FOOD PROTECTION MANAGEMENT 

□ 1- PIC Assigned/Knowledgeable/Dulies 

EMPLOYEE HEALTH 

D 2. Reporting of Diseases by Food Employee and PIC 

□ 3, Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 
D 4 Food and Water from Approved Source 

n 5. Receiving/Condilion 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7 Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8, Separalion/SogregationyProtection 

n 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


n 12. Prevantion of Contamination from Hands 
n 13, Handwash Facilities 

PROTECTION FROM CHEMICALS 

D 14. Approved Food or Color Additives 
Q 15. Toxic Chemicals 

TIMETTEMPERATURE CONTROLS (PotentiBlIy Hazardous Foods) 

D 16. Cooking Temperatures 

D 17. Reheating 

□ 18. Cooling 

CD 19. Hot and Cold Holding 

D 20, Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATlONS (HSP) 

D 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
D 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices JB\ue 
Items) Critical (C) violations marked must be corrected 
immediately or wilhin 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 
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23. Management and Personnel (fc-2)(590 oo3) 

24. Food and Food Protection (FC-3)(590.do4) 

25. Equipment and Utensils {fc-4)(590.005) 

26. Water, Plumbing and Waste (FC-5K590 006) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(590,ao8) 

29. Special Requirements (sgo 009) 

30. Other 

K 


In 
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Print: 


Print: 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked Indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health, Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cassation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
wilhin 10 days of receipt of this order. 

DATE OFRE-tNSPECT!ON: 
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city of Gardner 


Address: 95 Pleasant St 
Gardner, MA 01440 


FOOD ESTABLISHMENT INSPECTION REPORT 




Tel. (978) 630-4013 [fax] (978) 632^682 



Each violation checked requires an explanation on the narrative page(s) and a citation of specific provi5ion(s) violated. 


Violations Related to Foodborne Illness Interventions and Risk Factors (Red 
Items) 

Violations marked may pose an imminent health hazard and require Immediate 
corrective action as determined by the Board of Health. 


Non‘CompUanc9 with'. 

Anti-Choklng 590.009 (E) □ 

Tobacco 590.009 (F) □ 

Allei^en Awareness 590.009 (G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1 PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

(Zl 2 Reporting of Diseases by Food Emp oyee and PIC 

□ 3 Personnel with Infections Reslncled/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4, Food and Water from Approved Source 

□ 5 Receiving/Condition 

O 6 Tags/Records/Accuracy of Ingred ent Statements 

□ 7 Conformance vath Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

O 8 Separation/Segregabori/Proteclion 

□ 9 Food Conlacl Surfaces Cleaning and Sanilizirig 
r~l 10 Proper Adequate Handwashing 

□ l1 Good Hygienic Practices 


n 12 Prevention of Contamination from Hands 

□ 13 Handwash Facilities 
PROTECTION FROM CHEMICALS 

□ 14 Approved Food or Color Additives 

□ 15 Toxic Chemicals 

TIMEfTEMPERATURE CONTROLS (Potentially Hazardous Foods) 

Q 16 Cooking Temperatures 
Q 17 Reheating 
Q Iti Cooling 
n 19 Hot and Cold Holding 
O 20 Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY^USCEPTIBLE-POPULATIONS (HSP) 

□ 21 Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22 Posting of Consumer Advisories 


Violations Related to Good Retail Practices^ (Blue 
Items] Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


of Health. 
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23. Management and Personnel (FC-2H590 003) 

24. Food and Food Protection <fc-3)(59Q oo4) 

25. Equipment and Utensils {FC*4)(5go 005) 

26. Water, Plumbing and Waste (fc-5)(590 oo6) 

27. Physical Facility (fc- 6)(590 oo7) 

28. Poisonous or Toxic Materials (fc-7)(590.008) 

29. Special Requirements (S90 009) 

^30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed belov 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation o' 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE’INSPECTION: 










Voluntary Compliance □ Employee Reslrictian / 

Exclusion 

Re-inspeclion Scheduled □ Emergency Suspension 

























City of Gardner 


Address; 95 Pleasant St. 
Gardner, MA 01440 


pnnn fstari iNRPPr.TioN rfphrt 



Tel. (978)630-4013 [faxH978) 632-4682 


TypaM OperatJon(s) 

S^ood Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

Q Temporary 

□ Caterer 

D Bed & Breakfast 

Permit No. 


Typejof Inspection 
B^utine 

□ Re-inspection 
Previous inspection 
Date: 

□ Pre-operation 
n Suspect Illness 

□ Genera! Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 


Non-compliance with'. 


Violations Related fo Foodborne Illness Interventions and Risk Factors (Red 
Items) 

Violations marked may pose an imminent health hazard and require immediate 
corrective action as determined by the Board of Health. 


Anti-ChoKIng 590.009 (E) Q 

Tobacco 590.009 (F) □ 

Allergan Awareness 590,009 (G) □ 


FOOD PROTECTION MANAGEMENT 

n 1 PiC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 
C 3 Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

O 5. Receiving/Condition 

D 6 TagsyRecords/Accuracyof Ingredient Statements 

□ 7 Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

n 8. Separationi'Segregation/Prolection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11 , Good Hygienic Practices 


D 12 Prevention of Contamination from Hands 
n 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

n 14. Approved Food or Color Additives 
D 15, Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentfsliy Hazardous Foods) 

D 16 Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

n 19. Hoi and Cold Holding 

CD 20, Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTtBLE-POPULATIONS (HSP) 

n 21. Food and Food Preparallon for HSP 

CONSUMER ADVISORY 
D 22. Posting of Consumer Advisories 


Violations Related fo Good Retail Practices (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 


o f Health . 

I cli iLi 


23. Management and Personnel (FC-2)(590,003) 

24. Food and Food Protection (fc-3)(590.004) 

25. Equipment and Utensils (FC-4)(59 Q oo5) 

26. Water, Plumbing and Waste (fc- 5)(590 ao6) 

27. Physical Facility (FC-6)<590.007) 

28. Poisonous or Toxic Materials {Fc-7)(590,ooa) 

29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an Inspection 
today, the items checked indicate violations of 105 CMR 
590.000/foderal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be In writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 


































city of Gardner 


Address: 95 Pleasant St. 
Gardner, MA 01440 


FOOD ESTABLISHMENT INSPECTION REPORT 


Tel. (978) 630*4013 [fax] (978) 632-4682 



Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 


Violations Related to Foodborne Illness interventions and Risk Factors (Red 
Items) 

Violations marked may pose an imminent health hazard and require immediate 
corrective action as determined by the Board of Health. 


NotKompllanca with: 

Anti-Choklng 590.009 (E) □ 

Tobacco 590.009 <F) □ 

Allorgon Awareness 590.009 (G) □ 


FOOD PROTECTION MANAGEMENT 

D 1 PIC Assigned/Knowledgeable/Duttes 

EMPLOYEE HEALTH 

[~1 2 Reporting of Diseases by Food Employee and PIC 

□ 3 Personnel with Infections Reslncted/Excluded 

FOOD FROM APPROVED SOURCE 

□ A Food and Waler from Approved Source 

□ 5 Receiving/'Condilion 

Q 6 Tags/Records/Accuracy of Ingredient Statements 

□ 7 Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

O 8 Separation/Segregation/Proteclion 

□ 9 Food Contact Surfaces Cleaning and Sanitizing 

□ 10 Proper Adequate Handwashing 

□ 11 Good Hygien c Practices 


Q 12 Prevention of Cgnlamination from Hands 
n 13 Handwash Facilities 
PROTECTION FROM CHEMICALS 

Approved Fnnd nr Cnlnr Additives 

□ 15 Toxic Chemicals 

TIMETTEMPERATURE CONTROLS (Polsntlally Hazardous Foods) 

Q 16 Cooking Temperatures 
D 17 Reheating 

□ 18 Cooling 

□ 19 Hot and Cold Holding 

□ 20 Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

Q 22 Posting of Consumer Advisories 


Violations Related to Good Retail Practices_{B\ue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 


c 

N 







1_ 


t 

d 

1 

1 






23. Management and Personnel <FC-2)(590 003) 

24. Food and Food Protection {FC-3)(690 oo4) 

25. Equipment and Utensils {Fc-4){590 005) 

26. Water, Plumbing and Waste (FC-5)(590 006) 

27. Physical Facility (fc-6)(590 Q07) 

28. Poisonous or Toxic Materials (FC-7)(590 008 ) 

29. Special Requirements (590.009) 

30. Other 


Tx: 


I PlCsS ignatur 




Number of Violated Provisions Related /pv 
To Foodborne Illnesses Interventions / J 

and Risk Factors (Red Items 1-22): ^^ 

Official Order for Correcf/on; Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed belov 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation o' 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DA TE OF RE-INSPECTION: 















Re-inspection Scheduied □ Emergency Suspension 

























City of Gardner 


FOOD ESTABLISH 


Name 


NT INSPECTION REPORT 


Owner 


Person-in>Charge (PIC) 


Inspector 




HACCP Y/N 


Address: 95 Pleasant St 
Gardner, MA 01440 




Type of OperatJon(s) 
[Q^ood Service 

Tyo ^of inspection 
B^outine 

n Retail 

□ Re-Inspection 

Q Residential Kitchen 

Previous Inspection 

□ Mobile 

Date: 

□ Temporary 

O Pre-operation 

n Caterer 

□ Suspect Illness 

□ Bed & Breakfasl 

n General Complaint 
□ HACCP 

Permit No. 

n Olher 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 

NoncomplIancQ wlthl 

Violations Related to Foodborne tUness interventions and Risk Factors {Red ... 

^ Antl-Choking 590.009 (E) □ 

Violations marked may pose an imminent health hazard and require immediate IHorgon Awareness So!oo 9 (G) □ 

corrective action as determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 

□ 1 PIC Assigned/Knowlodgeable/Dulies 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food EmployGe and PIC 

D 3. Personnel wlih Infections Restiicted/Excluded 

FOOD FROM APPROVED SOURCE 
D 4 Food and Water from Approved Source 

□ 5 RecelvingyCondilion 

□ 6 Tags/Records/Accuracy of Ingredient Statements 

n 7 Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 
O 8. Separation/Segregation/Protecllon 
n 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 
On, Good Hygienic Practices 


D 12. Prevention of Contamination from Hands 
D 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

n 14, Approved Food or Color Additives 
D 15, Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

D 16. Cooking Temperatures 
D 17. Reheating 
□ 18. Cooling 
D 19 Hot and Cold Holding 
D 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULAT10NS (HSF) 

D 21. Food and Food Preparalion for HSP 

CONSUMER ADVISORY 
D 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board 
of Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board 
of Health. 

I c I N 

;_23, Management and Personnel (FC-2)(5go,oo3) 

_/ 24. Food and Food Protection (fc-3)(590.dq4) 

_^ 25. Equipment and Utensils (FC-4)(59d oos) 

26. Water, Plumbing and Waste (FC-5)(590 006) 

_27. Physical Facility (fc-6)(590.0O7) 

_28. Poisonous or Toxic Materials (FC-7)(590.008) 

_29. Special Requirements (590.009) 

/N 30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order, 

DAT£ OFRE-fNSPECTtON: 



inspection 














Voluntary Compliance □ Employee Restriction / 

Exclusion 

Re-inspection Scheduled □ Emergency Suspension 
























